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Listeners,  the  heyday  of  the  cake-eater  is  at  hand.     And  I  am  about  to 
report  some  cake  news,  "by  way  of  celebration.     When  eggs  go  down  in  price  in 
the  spring,  then  the  open  season  for  home-made  cakes  begins.     Cakes  that  would 
be  costly  luxuries  perhaps  in  midwinter  fit  into  the  family  budget  nicely  at 
this  time  of  year.    And  then  so  many  cake-occasions  keep  coming  along  -- 
graduation  or  going-away  parties,  weddings,  birthdays  and  so  on. 

Of  all  the  cakes  that  bake  in  the  spring  —  and  summer,  probably  none 
is  more  of  a  favorite  than  angel  food.     Its  very  name  suggests  the  qualities 
that  make  it  popular.     You  think  of  it  as  a  delicious  morsel,  so  light  and 
tender  it  fairly  melts  in  your  mouth  and  snowy  white  in  color.     Angel  food  is 
the  lightest  and  fluffiest  member  of  the  sponge-cake  family  —  that  group  of 
aristocratic  mixtures  that  contain  no  fat  and  no  leavening  other  than  air. 
Like  other  sponge  cakes,  it  is  on  the  approved  list  for  children,  ideal  for 
children's  parties  or  for  any  occasion  where  a  light  and  delicate  rather  than 
rich  cake  is  in  order. 


But  many  a  cook  who  turns  out  butter  cakes  by  the  dozen  is  shy  of 
angel  food,  because  of  its  reputation  for  being  very  difficult  to  make  suc- 
cessfully.   A  few  false  moves  and  the  cake  may  come  out  heavy,  tough  and 
coarse-textured,  or  too  dry.     Many  housewives  have  been  confused,  too,  by  the 
many  different  methods  advocated  for  mixing  angel  food.     You  know  when  cooks 
disagree,  the  cake  is  likely  to  fail.     And  cooks  have  been  disagreeing  for 
years  about  this  special  kind  of  cake. 

Recently  the  foods  people  at  the  Bureau  of  Home  Economics  at  Washington, 
D.  C.  ,  made  an  investigation  of  angel-food  methods.     They  tried  out  various  ways 
of  mixing  and  baking  and  compared  results.    And  they  report  that  the  cakes  that 
were  most  fine-grained  and  tender  and  had  the  most  uniform  volume  and  the  best 
surface  were  those  they  made  by  the  "meringue-method". 

But  perhaps  I'd  better  start  at  the  beginning  and  tell  you  the  hows 
and  whys  of  each  step  in  making  these  most  successful  cakes.     You  will  notice 
that  the  aim  of  each  step  in  making  is  either  to  distribute  tiny  air  spaces 
uniformly  through  the  cake  or  to  prevent  this  air  from  escaping. 

Naturally,  the  first  step  is  sifting  the  flour.     The  foods  people  sift 
flour  once,  then  measure  it,  then  sift  it  again  to  make  it  extra  light.  They 
report  that  sifting  flour  surrounds  the  particles  with  a  film  of  air  so  they 
won't  pack  down. 
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The  next  step  is  "beating  the  egg  whites.    And  here's  an  interesting 
>  point.    The  foods  people  had  the  egg  whites  at  room  temperature  Before  they 
beat  them.    They  report  that  egg  whites  at  about  JO  degrees  heat  up  more 
quickly  and  make  a  larger  volume  than  when  they  are  ice-cold.     Salt  goes  into 
the  egg  whites  at  the  start  of  whipping.     Salt  helps  make  the  whites  more 
elastic  and  able  to  hold  air.    As  the  whites  begin  to  he  foamy,  the  cream 
of  tartar  goes  in.     Cream  of  tartar,  which  is  acid,  also  makes  the  egg-white 
more  elastic,  more  able  to  hold  air  and  thus  give  a  larger  volume  and  a  finer 
grain  to  the  cake.    And  cream  of  tartar  makes  the  egg  whites  white  rather 
than  cream- colored. 

How  much  you  heat  the  egg  whites  is  very  important  to  the  texture 
of  the  cake.    Whites  not  beaten  enough  make  the  cake  undersized,  heavy  and 
coarse  while  those  beaten  too  much  make  it  coarse  and  dry.     When  whites  are 
too  stiffly  beaten,  they  "break  down  later  when  other  ingredients  are  added, 
and  when  the  cake  heats  in  the  oven.    When  to  stop  heating?    The  foods  people 
say  stop  just  before  the  whites  will  stand  in  peaks  —  that  is,  while  they 
can  still  flow  slightly. 

At  this  point,  part  of  the  sugar  goes  into  the  beaten  whites.  Adding 
sugar  is  still  another  way  to  help  hold  in  the  air,  or  "increase  the  stahility 
of  the  foam,"  as  the  foods  people  say.    They  fold  half  the  sugar  into  the  egg 
white  and  sift  the  other  half  with  the  flour.     They  call  this  "the  meringue 
method."    By  the  way,  the  sugar  they  use  is  the  finely  granulated  rather  than 
coarsely  granulated  sugar  "because  this  distributes  itself  most  evenly  around 
the  air  cells.     You  see  how  the  meringue  method  helps  make  the  cake  light  — 
the  sugar  that  goes  into  the  "beaten  whites  helps  to  keep  them  foamy  and  the 
sugar  that  sifts  in  with  the  flour  helps  separate  particles  of  flour  and  adds 
to  the  lightness  of  the  mixture. 

The  next  step  is  sifting  the  sugar- and- flour  mixture  into  the  foam. 
The  idea  is  to  sift  it  on  very  gently,  a  little  at  a  time,  and  to  fold  it  in 
with  a  gentle  over-and-over  movement  so  that  it  will  not  "break  the  foam. 

And  there's  the  angel  cake  ready  to  go  into  its  baking  pan.     Pour  the 
batter  into  a  tube  pan  so  that  the  heat  can  reach  the  center  and  outside  at 
the  same  time.     For  angel  food,  you  don't  need  to  grease  the  "baking  pan.  The 
cake  hatter  can  cling  to  the  sides  of  an  ungr eased  pa.n-asthe  cake  rises,  and 
this  helps  keep  the  mixture  light. 

Now  about  haking  temperature.    The  ideal  temperature  allows  for  the 
greatest  expansion  of  air  in  the  mixture  before  the  crust  begins  to  form. 
The  foods  people  found  this  temperature  to  he  3OO  degrees  Fahrenheit. 

Now  the  last  point  about  keeping  the  cake  light.     Take  the  pan  from 
the  oven  and  invert  it  so  the  angel  food  will  cool  hanging  upside  down.  This 
will  keep  it  light  and  stretched.     When  the  cake  has  cooled  to  lukewarm, 
remove  it  from  the  pan. 

There,  listeners  —  that  completes  the  latest  news  for  cake-makers 
and  cake-eaters  on  the  subject  of  making  angel  food. 
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